


























ready‐made  food.  The  overall  aim  was  to  help  consumers  make  environmentally  responsible  choices  in 
consumption and identify the key areas requiring improvement in terms of climate change and the food supply 
chain.According  to  environmental  accounting  in  the  food  sector,  the  food  chain  accounts  for  7%  of  CO2 




production  procedure.  Producers  of  animal  products,  food  consumers  making  their  food  choices,  and 










and  interpretation  of  the  results  and  their  implementation  by  farmers,  food  processors  and 





















































The  model  of  the  food  chain  is  structurally  similar  to  that  of  Life  Cycle  Analysis.  The  boundary 
condition of the model was determined solely by the end‐use of the food chain products. The end‐
use  consists  of  the  standard  end‐consumption  batch  from  the  national  accounts  and  also  from 
industrial  usage,  which  includes  the  consumption  of  the  service  sector  and  other  sectors of  the 
economy independent of the food chain. The processes of the model, which are termed ‘production 
nodes’, are industries and services, which by definition are in accordance with the national accounts ‐ 































































































lunch  plate,  including  animal  products,  about  70%  of  the  carbon  footprint  originates  from  raw 















ready‐to‐eat  portions  (these  were  designed  to  heat  in  a  microwave  oven)  and  highest  for  the 
vegetarian lunch portions made at home. Energy saving in public catering was reflected in lower 
impacts of school catering compared with home preparation of lunch portions. 
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Minced beef meat-macaroni casserole, home
Minced meat-macaroni casserole, school catering, 712 kcal
Chicken in cream sauce with rice, ready-to-eat
Ham casserole, home
Chicken sauce with wholemeal rice, home
Barley porridge with berry fool, home
Chicken sauce with wholemeal pasta, home
Rainbow trout casserole, home
Frankfurter and mashed potatoes, home
Chicken casserole, home
Minced chicken meat-macaroni casserole, home
Minced meat-macaroni casserole, ready-to-eat
Chicken-pasta casserole, ready-to-eat
Barley porridge with berry fool, ready-to-eat
Vegetable casserole, ready-to-eat
Ham casserole, ready-to-eat
Barley porridge with berry fool, school catering, 745 kcal
Rainbow trout casserole, ready-to-eat
Chicken sauce with wholemeal rice, school catering, 631 kcal
Ham casserole, school catering, 592 kcal
Chicken sauce with wholemeal pasta, school catering, 731 kcal
Vegetable casserole, home
Rainbow trout casserole, school catering, 611 kcal
Soy bean patty with mashed potatoes (ovo-lactovegetarian) home
Beetroot patty with barley, home
Vegetable casserole, school catering, 558
Beetroot patty with mashes potatoes, school catering, 610 kcal
Soy bean patty with mashed potatoes (vegetarian), home
Broad bean patty with mashed potatoes  (vegetarian) home
Vegetable macaroni-casserole, school catering, 719 kcal
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